Non-destructive and rapid methods for salt detection are promising and studies show that NIR 75 spectroscopy was used to determine the salt content in aqueous solutions (Hirschfeld, 1985 The effect of the increasing salt concentration in the spectra was studied by obtaining NIR spectra given by comparing the predicted value and the reference values as shown in eq. 1.
Where and represent the measured reference (salt g/100 g) and the predicted value (salt g/100 g/100 g NaCl achieved a higher salt concentration compared to those brined in 13 g/100 g NaCl. 240 The second one is the salt diffuse to the marinade from those fillets with a higher salt concentration 241 at the beginning of the marinating (Figure 3) . Figure 6b describes (table 1) because of the effect of equilibrium described in section 3.2.
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The external validation procedure determines the predictive ability based on a sample set, which 267 was not included in the model. In this study, the external validation was conducted using the 
